Based on 37 location-years of testing in the Uniform Regional Durum Nursery (URDN) from 1998 to 2001. The mean grain yield of Dilse (3615 kg ha -1 ) was similar to Maier (3609 kg ha -1 ) and 2.3% higher than (Elias and Miller, 2000b) . In those same trials, Dilse had a 771.5 kg m -3 grain volume weight which was 2.6 kg m -3 greater than Maier and 10.3 kg m -3 lower than Ben.
Grain samples from quality drill strips grown at 23 sites-years (1998 to 2001) were tested for durum wheat quality at North Dakota State University (NDSU). The semolina extraction rate of Dilse (62.7%) on the BuhlerMiag laboratory mill at the Department of Cereal and Food Sciences, NDSU, is identical to 'Lebsock' (Elias et al., 2001a ) but higher than Mountrail (61.9%). Dilse has strong gluten mixing characteristics (classification: 6.0) as estimated by mixograph, weaker than Maier (7.0) and stronger than Mountrail (5.0). Semolina protein of Dilse was 138 g kg -1 , which is similar to Maier (136 g kg -1 ) but higher than Mountrail (132 g kg -1
). Pasta produced from Dilse has a color score of 9.4 which is similar to Lebsock (9.3) and higher than Mountrail (9.1).
Dilse was evaluated at the USDA-ARS, Northern Crop Science Laboratory, Fargo, ND for wheat stem rust (caused by Puccinia graminis Per.:Pers. f. sp. tritici Eriks. & E. Henn) and was found to be resistant to pathotypes Pgt-QCCJ, -QTHJ, -RTQQ, -TMLK, -TPMK, and -HPHJ. Dilse has exhibited adult plant resistance
